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(54) METHOD FOR PRODUCING NONFRIED NOODLE 

(57)Abstract 

PROBLEM TO BE SOLVED: To provide a method for producing nonfried noodles capable of being reconstituted with hot 
water in a short time, good in loosening of noodle strips and having texture with smoothness close to that of raw 
noodles. 

SOLUTION: This method for producing nonfried noodles is characterized in that raw noodles or dried noodles are boiled 
and the boiled noodles are then dipped in water, a seasoning liquid or a modifying liquid at 50-60° C and subsequently 
dried with cold air under conditions of 0-35° C temperature and 1 0-60% humidity. 
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CLAIMS 



[Claim(s)] 

[Claim 1] The manufacture approach of the non fly noodles characterized by boiling, being immersed in 5-60-degree C 
water, seasoning liquid, or reforming liquid, and subsequently carrying out cold blast desiccation of the noodles on the 
conditions of the temperature of 0-35 degrees C, and 10 - 60% of humidity after boiling fresh noodles or dried noodles. 
[Claim 2] The manufacture approach of the non fly noodles according to claim 1 which boil and make ****** (powder 
weight for a raw material) of noodles 350 - 600% by this ** by immersion processing of noodles. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] About the manufacture approach of non fly noodles, in detail, molten-bath return is possible for 
this invention in a short time, and it relates to the manufacture approach of the non fly noodles which have smooth 
mouthfeel near fresh noodles. 
[0002] 

[Description of the Prior Art] It is almost the case which carried out [ what ] hot air drying and was used as instant 
noodles after the conventional non fly noodles generally carried out cooking processing of the fresh-noodles line. 
However, noodle quality of fresh noodles was [ the non fly noodles obtained by doing in this way ] far from the mouthfeel 
list. Then, after once boiling and considering as noodles, the so-called freeze-dry process which washes in cold water and 
carries out quick-freezing desiccation is proposed. Furthermore, after boiling fresh noodles, how to dry, after being 
immersed in the cold water around 0 degree C, boiling and cooling noodles till around 3 degrees C, while washing in cold 
water is also reported (JP.1 0-1 36921 .A), however, the dried noodles obtained by this approach — the organization of a 
noodle line — dense — since the cavity inside a noodle line is small — molten-bath return — effective — it cannot carry 
out — moreover, a noodle line — also getting loose — it is bad and mouthfeel may not fully be satisfied, either. In 
addition, this is not a fact, although the flavor is indicated that the same desiccation noodles as fresh noodles are 
obtained, without content starch aging if it was immersed in cold water, it cooled, it boils and noodles are dried. 
[0003] 

[Problem(s) to be Solved by the Invention] The purpose of this invention is offering the manufacture approach of the non 
fly noodles which can cancel the fault of the above-mentioned conventional method, can perform molten-bath return in a 
short time, and moreover have smooth mouthfeel near fresh noodles. 
[0004] 

[Means for Solving the Problem] Then, the result of having repeated research wholeheartedly this invention person 
canceling the above-mentioned technical problem. When boiled, and it is immersed in water etc., noodles are boiled, 
processing contrary to the conventional common sense of making the phenomenon of elongation cause is performed and 
cold blast desiccation of this thing is carried out, there is no chewiness of noodles and are contrary to prediction that 
probably only that in which noodle quality deteriorated will be obtained. Since there was no big change in the gluten 
presentation inside noodles and the surface quality of starch was moderately eluted also by the immersion concerned, 
also in the next desiccation process, noodle lines adhered, and there is no ** and it found out that the dried noodles 
which have smooth mouthfeel were obtained. This invention is completed based on this knowledge. 
[0005] After it boils fresh noodles or dried noodles, this invention according to claim 1 is boiled, is immersed in 5-60- 
degree C water, seasoning liquid, or reforming liquid in noodles, and relates to the manufacture approach of the non fly 
noodles characterized by subsequently carrying out cold blast desiccation on the conditions of the temperature of 0-35 
degrees C, and 10 - 60% of humidity. This invention according to claim 2 is boiled, and relates to the manufacture 
approach of the non fly noodles according to claim 1 which make ****** (powder weight for a raw material) of noodles 
350 - 600% by this ** by immersion processing of noodles. Here, it boils, and ****** of noodles is boiled after immersion 
and means what **(ed) weight of noodles by the weight of raw material powder, and doubled the acquired value 100. 
[0006] 

[Embodiment of the Invention] Especially the noodles with which this invention is applied are not restricted, for example, 
can mention a Chinese noodle, Japanese noodles, buckwheat noodles, thin wheat noodles, spaghetti, etc. These can use 
what made noodles according to the conventional method. In this invention, after boiling [ in the case of fresh Chinese- 
style noodles etc. ] these fresh noodles or dried noodles a grade for 3 - 5 minutes all over an ebullition molten bath in a 1 
- 2-minute room [ about ], and desiccation side etc., it obtained and boils and noodles are immersed in water, seasoning 
liquid, or reforming liquid. Here, seasoning liquid means the water solution which added salt, soy sauce, extractives, etc. to 
water suitably, and reforming liquid is the purpose which improves the quality of noodles, and it means the water solution 
which added suitably emulsification fats and oils, alcohol, thickening polysaccharide, etc. in water. In boiling and immersing 
noodles in these water etc., these noodles are desirably put into a predetermined container, and immersion processing is 
performed. 7-40 degrees C is preferably suitable for the temperature of the water used at this time, and 5-60 degrees C 
of water of ordinary temperature (about 15-25 degrees C) should just usually be used for it The thing which sterilized or 
processed [ sterilization ] beforehand should be used for the water used for immersion so that it may boil and a fungus 
may not propagate to noodles. In addition, it boils, and noodles may be washed in cold water if needed, before being 
immersed in water etc. 

[0007] By this immersion processing, it boils, and by the weight ratio with raw material powder, 350 - 600% of ******, 
noodles are expanded so that it may become 400 - 550% preferably. In addition, the non fly noodles to which the time 



amount which is immersion of about 1 - 2 hours, and molten-bath return takes has good mouthfeel short moreover when 
water temperature is 1 5-25 degrees C, for example, although immersion time amount is influenced of water temperature 
etc. are obtained, even if it extends immersion time amount at this temperature till about 1 0 hours — mouthfeel of a 
product — a bad influence is hardly done for getting loose. Moreover, when water temperature is 10 degrees C or less. 2 
- 4 hours is suitable for immersion time amount On the other hand, the good product of quality can be obtained by 
immersion of 30 minutes - about 1 hour at the time of the elevated temperature of 35-60 degrees C. By boiling and 
carrying out immersion processing of the noodles, it boils and water permeates to the core of noodles, the moisture 
inclination in a noodle line becomes a small thing, the volume also increases and organization will also become **** by 
mediation of water. 

[0008] Next, desiccation processing is carried out after [ which expanded ] boiling and draining off water from noodles by 
request About desiccation conditions, it is [ 10-25 degrees C and 10 - 60% of humidity ] preferably [ 20 - 50% of] 
suitable preferably the temperature of 0-35 degrees C. It boils, and cold blast desiccation is a base and, as for 
desiccation processing of noodles, it is desirable to hold the temperature set up within the above-mentioned condition 
and humidity. Moreover, in order that noodles may prevent being polluted with saprophytic bacteria, the air in drying room 
or a dryer should be permuted by the air which sterilized or processed [ sterilization ]. Although the dried noodles which 
usually performed desiccation processing so that the moisture content of noodles might become about 8-1596. and were 
excellent in shelf life are obtained, when you do not need a mothball, the drying time is shortened suitably and a moisture 
content is good also as half-dried noodles to about 25%. 

[0009] When cold blast desiccation of the noodle line which is expanding is carried out on condition that the above, since 
the migration length of the moisture from a core is long, to evaporation of the moisture from a noodle line front face, a 
difference arises in the progress condition of desiccation by the part of a noodle line, by the core and lateral part of a 
noodle line, a difference will happen to recrystallization of the quality of starch, and the distortion will form a big crack and 
a big cavity into a noodle line (refer to drawing 1 ). Consequently, since the surface area of the noodles to which osmosis 
of a molten bath touches a molten bath early is increasing when molten-bath return is carried out at the time of eating, 
the obtained non fly noodles which carried out desiccation processing can carry out molten-bath return for a short time. 
And since it boils at said immersion process, the quality of starch on the front face of noodles is eluted moderately and 
the adhesion of noodle lines is controlled, molten-bath return is good and the noodles which have smooth mouthfeel near 
fresh noodles are obtained. In addition, the crack and cavity which were produced at the time of desiccation disappear by 
re-formation of a paste of the quality of starch at the time of molten-bath return, moreover, desiccation processing — 
the moisture content of a noodle line — to some extent (moisture content which is about 15 - 25%) — by — when it 
reaches, even if it raises drying temperature after that there is almost no effect on noodle quality. 
[0010] On the other hand, if it boils and noodles are dried under the ambient atmosphere of 70% or more of humidity, 
since [ which was immersed like said approach and acquired ] the moisture vapor rate from a noodle line will become 
slow, desiccation becomes slow, recrystallization of the quality of starch is delay-ized and the noodle line of a dense 
condition with few cracks and cavities is manufactured. Such a noodle line becomes that to which delay and a flavor were 
inferior in osmosis of the molten bath at the time of molten-bath return with the natural thing on the occasion of eating. 
[001 1] On the other hand, if it dries under an elevated temperature 40 degrees C or more, desiccation is performed 
quickly, and a noodle line becomes thin and will be in a dense condition with few cracks and cavities. This noodle line also 
has slow osmosis of the molten bath at the time of molten-bath return, and it becomes that in which the flavor was 
inferior. Furthermore, when boiling and not performing immersion processing after raising, it is thin, distortion cannot take 
place easily at the time of desiccation, and a crack cannot generate a noodle line easily in the surface section. Moreover, 
a cavity serves as a small noodle line, osmosis of the molten bath at the time of molten-bath return is suppressed, and 
hard mouthfeel [ BOKIBOKI / mouthfeel ] is given, and noodle lines — also getting loose — it is inferior. 
[0012] 

[Example] This invention is not restricted by these although an example explains this invention in detail below. 
After having made 4kg of example 1 semi- strong flour into the 100 weight sections, mixing the salt 1 weight section, the 
**** cone powder 1 weight section, and the water 37 weight section to this and **(ing) in **, it rolled out and the noodle 
belt with a thickness of 1.25mm was created. This noodle belt was cut using the cutting edge angle of No. 22, and the 
fresh-noodles line was obtained. Subsequently, after having boiled this for 30 seconds per minute [ about ] all over an 
ebullition molten bath, it washed in cold water, and it held until it was immediately immersed in sterilization tap water and 
became 500% (powder weight for a raw material) of ******. After an appropriate time, it drained off water, cold blast 
desiccation was performed within the air conditioned room (product made from the Hitachi HVAC system) of the 
temperature of 20 degrees C, and 40% of humidity, and the moisture content manufactured about 1 1% of non fly noodles. 
The container into which 60g of this product was put was filled with boiling water (98 degrees C) 450mL and it covered, 
and after 4 minutes, the noodle line got loose, it evaluated about condition, molten-bath return, and mouthfeel, and 
comprehensive evaluation was performed further. In addition, ten panelists with abundant experience performed these 
evaluations in the following four steps, and the average was calculated. A result is shown in the 1 st table. 
O : — very good O: — good **: — bad x: — [0013] [ very bad ] Cold blast desiccation was performed for the immersion 
noodles of 500% of ****** (powder weight for a raw material) obtained by the same approach as example of comparison 1 
example 1 after the ridge within the air conditioned room (product made from the Hitachi HVAC system) of the 
temperature of 20 degrees C, and 70% of humidity, and the moisture content manufactured about 1 1% of non fly noodles. 
It was similarly estimated as the example 1 about this product A result is shown in the 1st table. 
[0014] the immersion noodles of 500% of ****** (powder weight for a raw material) obtained by the same approach as 
example of comparison 2 example 1 — the inside of the air conditioned room (product made from the Hitachi HVAC 
system) of after a ridge, the temperature of 50 degrees C, and 40% of humidity — constant temperature — it dried and 
the moisture content manufactured about 1 1% of non fly noodles. It was similarly estimated as the example 1 about this 



product A result is shown in the 1 st table. 

[0015] After having boiled the fresh-noodles line obtained by the same approach as example of comparison 3 example 1 
for 30 seconds per minute [ about ] and washing it in cold water all over an ebullition molten bath, it drained off water 
immediately, without performing immersion, cold blast desiccation was performed within the air conditioned room (product 
made from the Hitachi HVAC system) of the temperature of 20 degrees C, and 40% of humidity, and the moisture content 
manufactured about 1 1X of non fly noodles. It was similarly estimated as the example 1 about this product A result is 
shown in the 1 st table. 

[0016] After having made 2.8kg of example 2 strong flour, and 1.2kg of buckwheat flour into the 100 in all weight section, 
mixing the salt 1 .0 weight section, the crest potato powder 2.0 weight section, and the water 32 weight section to this and 
**(ing) in **, it rolled out and the noodle belt with a thickness of 1 .25mm was created. This noodle belt was cut using the 
cutting edge angle of No. 22, and the fresh-noodles line was obtained. Subsequently, after having boiled this for about 2 
minutes all over an ebullition molten bath, it washed in cold water, and it held until it was immediately immersed in 
sterilization tap water and became 480% (powder weight for a raw material) of ******. After an appropriate time, it boiled, 
and drained off water from noodles, cold blast desiccation was performed within the air conditioned room (product made 
from the Hitachi HVAC system) of the temperature of 20 degrees C, and 40% of humidity, and the moisture content 
manufactured about 1 1 % of non fly noodles. About this product it was similarly estimated as the example 1 . A result is 
shown in the 1st table. 

[0017] After having made 4kg of example 3 medium flour into the 100 weight sections, mixing the salt 6 weight section 
and the water 42 weight section to this and **(ing) in **. it rolled out and the noodle belt with a thickness of 1 .25mm was 
created. This noodle belt was cut using the cutting edge angle of No. 10, and the fresh-noodles line was obtained. 
Subsequently, after having boiled this for about 3 minutes all over an ebullition molten bath, it washed in cold water, and it 
held until it was immediately immersed in sterilization tap water and became 510% (powder weight for a raw material) of 
******. After an appropriate time, it drained off water, cold blast desiccation was performed within the air conditioned 
room (product made from the Hitachi HVAC system) of the temperature of 20 degrees C, and 40% of humidity, and the 
moisture content manufactured about 1 1% of non fly noodles. About this product it was similarly estimated as the 
example 1. A result is shown in the 1 st table. 

[0018] It held after having boiled spaghetti with an example 4 desiccation noodle's thickness of 1.2mm for about 4 minutes 
until it was immersed in sterilization tap water and became 460% (powder weight for a raw material) of ******, after 
washing in cold water immediately. After an appropriate time, it drained off water from this spaghetti, cold blast 
desiccation was performed within the air conditioned room (product made from the Hitachi HVAC system) of the 
temperature of 20 degrees C, and 40% of humidity, and the moisture content manufactured about 1 1% of non fly noodles. 
About this product it was similarly estimated as the example 1. A result is shown in the 1 st table. 
[0019] 



[Table 1] ** 1 Table 
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[0020] 

[Effect of the Invention] According to this invention, the manufacture approach of the non fly noodles of mouthfeel near 
[ molten-bath return is possible in a short time, and ****** of a noodle line is good, and ] the fresh noodles which have 
smoothness is offered. 
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TECHNICAL HELD 



[Field of the Invention] About the manufacture approach of non fly noodles, in detail, molten-bath return is possible for 
this invention in a short time, and it relates to the manufacture approach of the non fly noodles which have smooth 
mouthfeel near fresh noodles. 
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PRIOR ART 



[Description of the Prior Art] It is almost the case which carried out [ what ] hot air drying and was used as instant 
noodles after the conventional non fly noodles generally carried out cooking processing of the fresh-noodles line. 
However, noodle quality of fresh noodles was [ the non fly noodles obtained by doing in this way ] far from the mouthfeel 
list. Then, after once boiling and considering as noodles, the so-called freeze-dry process which washes in cold water and 
carries out quick-freezing desiccation is proposed. Furthermore, after boiling fresh noodles, how to dry, after being 
immersed in the cold water around 0 degree C, boiling and cooling noodles till around 3 degrees C, while washing in cold 
water is also reported (JP.10-136921 A)- however, the dried noodles obtained by this approach — the organization of a 
noodle line — dense — since the cavity inside a noodle line is small — molten-bath return — effective — it cannot carry 
out — moreover, a noodle line — also getting loose — it is bad and mouthfeel may not fully be satisfied, either. In 
addition, this is not a fact, although the flavor is indicated that the same desiccation noodles as fresh noodles are 
obtained, without content starch aging if it was immersed in cold water, it cooled, it boils and noodles are dried. 
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EFFECT OF THE INVENTION 



[Effect of the Invention] According to this invention, the manufacture approach of the non fly noodles of mouthfeel near 
[ molten-bath return is possible in a short time, and ****** of a noodle line is good, and ] the fresh noodles which have 
smoothness is offered. 



[Translation done.] 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] The purpose of this invention is offering the manufacture approach of the non 
fly noodles which can cancel the fault of the above-mentioned conventional method, can perform molten-bath return in a 
short time, and moreover have smooth mouthfeel near fresh noodles. 



[Translation done.] 
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MEANS 



[Means for Solving the Problem] Then, the result of having repeated research wholeheartedly this invention person 
canceling the above-mentioned technical problem, When boiled, and it is immersed in water etc., noodles are boiled, 
processing contrary to the conventional common sense of making the phenomenon of elongation cause is performed and 
cold blast desiccation of this thing is carried out there is no chewiness of noodles and are contrary to prediction that 
probably only that in which noodle quality deteriorated will be obtained. Since there was no big change in the gluten 
presentation inside noodles and the surface quality of starch was moderately eluted also by the immersion concerned, 
also in the next desiccation process, noodle lines adhered, and there is no ** and it found out that the dried noodles 
which have smooth mouthfeel were obtained. This invention is completed based on this knowledge. 
[0005] After it boils fresh noodles or dried noodles, this invention according to claim 1 is boiled, is immersed in 5-60- 
degree C water, seasoning liquid, or reforming liquid in noodles, and relates to the manufacture approach of the non fly 
noodles characterized by subsequently carrying out cold blast desiccation on the conditions of the temperature of 0-35 
degrees C, and 1 0 - 60% of humidity. This invention according to claim 2 is boiled, and relates to the manufacture 
approach of the non fly noodles according to claim 1 which make ****** (powder weight for a raw material) of noodles 
350 - 600% by this ** by immersion processing of noodles. Here, it boils, and ****** of noodles is boiled after immersion 
and means what **(ed) weight of noodles by the weight of raw material powder, and doubled the acquired value 100. 
[0006] 

[Embodiment of the Invention] Especially the noodles with which this invention is applied are not restricted, for example, 
can mention a Chinese noodle, Japanese noodles, buckwheat noodles, thin wheat noodles, spaghetti, etc. These can use 
what made noodles according to the conventional method. In this invention, after boiling [ in the case of fresh Chinese- 
style noodles etc. ] these fresh noodles or dried noodles a grade for 3 - 5 minutes all over an ebullition molten bath in a 1 

- 2-minute room [ about ], and desiccation side etc., it obtained and boils and noodles are immersed in water, seasoning 
liquid, or reforming liquid. Here, seasoning liquid means the water solution which added salt, soy sauce, extractives, etc. to 
water suitably, and reforming liquid is the purpose which improves the quality of noodles, and it means the water solution 
which added suitably emulsification fats and oils, alcohol, thickening polysaccharide, etc. in water. In boiling and immersing 
noodles in these water etc., these noodles are desirably put into a predetermined container, and immersion processing is 
performed. 7-40 degrees C is preferably suitable for the temperature of the water used at this time, and 5-60 degrees C 
of water of ordinary temperature (about 15-25 degrees C) should just usually be used for it The thing which sterilized or 
processed [ sterilization ] beforehand should be used for the water used for immersion so that it may boil and a fungus 
may not propagate to noodles. In addition, it boils, and noodles may be washed in cold water if needed, before being 
immersed in water etc. 

[0007] By this immersion processing, it boils, and by the weight ratio with raw material powder, 350 - 600% of ******, 
noodles are expanded so that it may become 400 - 550% preferably. In addition, the non fly noodles to which the time 
amount which is immersion of about 1 - 2 hours, and molten-bath return takes has good mouthfeel short moreover when 
water temperature is 15-25 degrees C, for example, although immersion time amount is influenced of water temperature 
etc. are obtained, even if it extends immersion time amount at this temperature till about 10 hours — mouthfeel of a 
product — a bad influence is hardly done for getting loose. Moreover, when water temperature is 10 degrees C or less, 2 

- 4 hours is suitable for immersion time amount. On the other hand, the good product of quality can be obtained by 
immersion of 30 minutes - about 1 hour at the time of the elevated temperature of 35-60 degrees C. By boiling and 
carrying out immersion processing of the noodles, it boils and water permeates to the core of noodles, the moisture 
inclination in a noodle line becomes a small thing, the volume also increases and organization will also become **** by 
mediation of water. 

[0008] Next, desiccation processing is carried out after [ which expanded ] boiling and draining off water from noodles by 
request. About desiccation conditions, it is [ 10-25 degrees C and 10 - 60% of humidity ] preferably [ 20 - 50% of ] 
suitable preferably the temperature of 0-35 degrees C. It boils, and cold blast desiccation is a base and, as for 
desiccation processing of noodles, it is desirable to hold the temperature set up within the above-mentioned condition 
and humidity. Moreover, in order that noodles may prevent being polluted with saprophytic bacteria, the air in drying room 
or a dryer should be permuted by the air which sterilized or processed [ sterilization ]. Although the dried noodles which 
usually performed desiccation processing so that the moisture content of noodles might become about 8-15%, and were 
excellent in shelf life are obtained, when you do not need a mothball, the drying time is shortened suitably and a moisture 
content is good also as half-dried noodles to about 25%. 

[0009] When cold blast desiccation of the noodle line which is expanding is carried out on condition that the above, since 
the migration length of the moisture from a core is long, to evaporation of the moisture from a noodle line front face, a 
difference arises in the progress condition of desiccation by the part of a noodle line, by the core and lateral part of a 
noodle line, a difference will happen to recrystallization of the quality of starch, and the distortion will form a big crack and 



a big cavity into a noodle line (refer to drawing 1 ). Consequently, since the surface area of the noodles to which osmosis 
of a molten bath touches a molten bath early is increasing when molten-bath return is carried out at the time of eating, 
the obtained non fly noodles which carried out desiccation processing can carry out molten-bath return for a short time. 
And since it boils at said immersion process, the quality of starch on the front face of noodles is eluted moderately and 
the adhesion of noodle lines is controlled, molten-bath return is good and the noodles which have smooth mouthfeel near 
fresh noodles are obtained. In addition, the crack and cavity which were produced at the time of desiccation disappear by 
re-formation of a paste of the quality of starch at the time of molten-bath return, moreover, desiccation processing — 
the moisture content of a noodle line — to some extent (moisture content which is about 15 - 25%) — by — when it 
reaches, even if it raises drying temperature after that, there is almost no effect on noodle quality. 
[0010] On the other hand, if it boils and noodles are dried under the ambient atmosphere of 70% or more of humidity, 
since [ which was immersed like said approach and acquired ] the moisture vapor rate from a noodle line will become 
slow, desiccation becomes slow, recrystallization of the quality of starch is delay-ized and the noodle line of a dense 
condition with few cracks and cavities is manufactured. Such a noodle line becomes that to which delay and a flavor were 
inferior in osmosis of the molten bath at the time of molten-bath return with the natural thing on the occasion of eating. 
[001 1] On the other hand, if it dries under an elevated temperature 40 degrees C or more, desiccation is performed 
quickly, and a noodle line becomes thin and will be in a dense condition with few cracks and cavities. This noodle line also 
has slow osmosis of the molten bath at the time of molten-bath return, and it becomes that in which the flavor was 
inferior. Furthermore, when boiling and not performing immersion processing after raising, it is thin, distortion cannot take 
place easily at the time of desiccation, and a crack cannot generate a noodle line easily in the surface section. Moreover, 
a cavity serves as a small noodle line, osmosis of the molten bath at the time of molten-bath return is suppressed, and 
hard mouthfeel [ BOKIBOKI / mouthfeel ] is given, and noodle lines — also getting loose — it is inferior. 
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EXAMPLE 



[Example] This invention is not restricted by these although an example explains this invention in detail below. 
After having made 4kg of example 1 semi- strong flour into the 100 weight sections, mixing the salt 1 weight section, the 
**** cone powder 1 weight section, and the water 37 weight section to this and **(ing) in **. it rolled out and the noodle 
belt with a thickness of 1.25mm was created. This noodle belt was cut using the cutting edge angle of No. 22, and the 
fresh-noodles line was obtained. Subsequently, after having boiled this for 30 seconds per minute [ about ] all over an 
ebullition molten bath, it washed in cold water, and it held until it was immediately immersed in sterilization tap water and 
became 500% (powder weight for a raw material) of ******. After an appropriate time, it drained off water, cold blast 
desiccation was performed within the air conditioned room (product made from the Hitachi HVAC system) of the 
temperature of 20 degrees C, and 40% of humidity, and the moisture content manufactured about 1 1% of non fly noodles. 
The container into which 60g of this product was put was filled with boiling water (98 degrees C) 450mL, and it covered, 
and after 4 minutes, the noodle line got loose, it evaluated about condition, molten-bath return, and mouthfeel, and 
comprehensive evaluation was performed further. In addition, ten panelists with abundant experience performed these 
evaluations in the following four steps, and the average was calculated. A result is shown in the 1 st table. 
O : — very good O: — good **: — bad x: — [0013] [ very bad ] Cold blast desiccation was performed for the immersion 
noodles of 500% of ****** (powder weight for a raw material) obtained by the same approach as example of comparison 1 
example 1 after the ridge within the air conditioned room (product made from the Hitachi HVAC system) of the 
temperature of 20 degrees C. and 70% of humidity, and the moisture content manufactured about 1 1% of non fly noodles. 
It was similarly estimated as the example 1 about this product. A result is shown in the 1st table. 
[0014] the immersion noodles of 500% of ****** (powder weight for a raw material) obtained by the same approach as 
example of comparison 2 example 1 — the inside of the air conditioned room (product made from the Hitachi HVAC 
system) of after a ridge, the temperature of 50 degrees C, and 40% of humidity — constant temperature — it dried and 
the moisture content manufactured about 1 1% of non fly noodles. It was similarly estimated as the example 1 about this 
product. A result is shown in the 1 st table. 

[0015] After having boiled the fresh-noodles line obtained by the same approach as example of comparison 3 example 1 
for 30 seconds per minute [ about ] and washing it in cold water all over an ebullition molten bath, it drained off water 
immediately, without performing immersion, cold blast desiccation was performed within the air conditioned room (product 
made from the Hitachi HVAC system) of the temperature of 20 degrees C, and 40% of humidity, and the moisture content 
manufactured about 1 1% of non fly noodles. It was similarly estimated as the example 1 about this product A result is 
shown in the 1st table. 

[0016] After having made 2.8kg of example 2 strong flour, and 1.2kg of buckwheat flour into the 100 in all weight section, 
mixing the salt 1 .0 weight section, the crest potato powder 2.0 weight section, and the water 32 weight section to this and 
**(ing) in **, it rolled out and the noodle belt with a thickness of 1.25mm was created. This noodle belt was cut using the 
cutting edge angle of No. 22, and the fresh-noodles line was obtained. Subsequently, after having boiled this for about 2 
minutes all over an ebullition molten bath, it washed in cold water, and it held until it was immediately immersed in 
sterilization tap water and became 480% (powder weight for a raw material) of ******. After an appropriate time, it boiled, 
and drained off water from noodles, cold blast desiccation was performed within the air conditioned room (product made 
from the Hitachi HVAC system) of the temperature of 20 degrees C, and 40% of humidity, and the moisture content 
manufactured about 1 1% of non fly noodles. About this product, it was similarly estimated as the example 1. A result is 
shown in the 1st table. 

[0017] After having made 4kg of example 3 medium flour into the 100 weight sections, mixing the salt 6 weight section 
and the water 42 weight section to this and **(ing) in **, it rolled out and the noodle belt with a thickness of 1 .25mm was 
created. This noodle belt was cut using the cutting edge angle of No. 10, and the fresh-noodles line was obtained. 
Subsequently, after having boiled this for about 3 minutes all over an ebullition molten bath, it washed in cold water, and it 
held until it was immediately immersed in sterilization tap water and became 510% (powder weight for a raw material) of 
****** After an appropriate time, it drained off water, cold blast desiccation was performed within the air conditioned 
room (product made from the Hitachi HVAC system) of the temperature of 20 degrees C, and 40% of humidity, and the 
moisture content manufactured about 1 1% of non fly noodles. About this product, it was similarly estimated as the 
example 1 . A result is shown in the 1st table. 

[0018] It held after having boiled spaghetti with an example 4 desiccation noodle's thickness of 1.2mm for about 4 minutes 
until it was immersed in sterilization tap water and became 460% (powder weight for a raw material) of ******. after 
washing in cold water immediately. After an appropriate time, it drained off water from this spaghetti, cold blast 
desiccation was performed within the air conditioned room (product made from the Hitachi HVAC system) of the 
temperature of 20 degrees C, and 40% of humidity, and the moisture content manufactured about 1 1% of non fly noodles. 
About this product it was similarly estimated as the example 1. A result is shown in the 1 st table. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing 1] It is the explanatory view showing the result of having observed the cross section of the noodle line 
concerning this invention with the electron microscope (x40). 
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